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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


An  interview  iDetween  Miss' Bith  Van  Deman,  Bureau  of  Home  Economics,  an( 


The  Thaiiksgiving:  Turkey. 


HOUSEHOLD  CALElgmR 


Morse  Salisbury/,  Chief  of  Radio  Service,  delivered  in  the  Department  of  Agricul- 
ture period,  national  Earm  and. Home  Hour,  broadcast  by  a  network  of  50  associate 
MO  stations,  Tuesday,  November  I3,  193^.  '  ■ 


MISS  VAN  mimi: 

promises?    What  promises? 

m.  SALISEUHY; 

Well,  I  promised  you'd  tell  how  to  cook  a  Thanksgiving  turkey.    And  I 
promised  that  you'd  settle  this  business  of  turkey  stuffing.     I  hope  you're  going 
to  come  right  out  for  dry  stuffing,  none  of  this  wet  soggy  stuff.  

MR.  KIMBALL: 

Morse^  hold  on  there  a  minute.     I  won't  have  you  maligning  m.y  favorite 
stuffing,    Tjiere's  only  one  stuffing  for  a  turkey  —  nice  moist  stuffing  all  full 
of  oysters.    And  seasoned  up  with  sage  'n  things.     Isn't  that  right,  Miss  Van 
Deman? 

MISS  VAiT  im-m: 

T/ait  a  minute,  Mr.  Kimball,  not  so  fast.    You  know  it's  like  that  straw- 
berry shortcal^e  controversy  you  gentlemen  got  so  excited  about. last  spring. 
All  the  world's  divided  about  tur]::ey  stuffing,   just  as  it  is  about  shortcake. 
Some  people  lilze  turkey  stuffing  very  moist  and  very  highly  seasoned  with  sage 
and  onion. 


MISS  VAN  BWim: 

But  others  like  a  stuffing  that's  dry  and  crambly  and  delicately  seasoned, 
so  it  won't  cover  up  any  of  the  good  turkey  flavor.    There  are  two  schools  of 
thought.     I  try  to  be  impartial. 

MR.  SALISBURY; 

All  the  same,  I  laaow  you  prefer  di^  Stuffing.     I  could  toll  by  the  way 
you  talked  about  it, 

MISS  YMl  DBIviAlT; 

Well,  of  course,  when  I  roast  a  turkey  at  home,  I  do  use  a  dry  breadcrumb 
stuffing,  A  stuffing  seasoned  with  chopped  celery  and  pa.rsley  and  just  a  little 
savory,  -  all  mixed  up  with  melted  butter  or  turkey  fat. 


— ooOoo — 


m,  SALISBURY; 


Well,  Miss  Van  Deman,  I  hope  you're  going  to  live  up  to  promises,  today. 


MR.  KIMBALL; 


You  bet  they  do. 


(over) 
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And  just  a  suspicion  of  onion?         ,  .  ■  .-. 

MISS  VAIJ  DEMAI^T;  .... 

■  .    'Yes,  just  a  soupcon  of  onion,  as  the ; French •  say,  . 

liR,  SALISBURY;  ,  '  .i--'  ,  \  > ^-"■•.tr 

Umn  -  well,  Ted,   I'm  sorry  to  differ  with  you,  tut  that's  the  only  stuffing 
worthy  to  go  with  good  brown  turkey  gravy, 

MR.  KIMBALL: 

Very  well,  Morse,   every  rnan  to  his  own  taste.    Bat,  Miss  Van  Deraan,  I'm 
glM  you're  nore  broad-minded. 

MISS  VAl^'  DEMA1>I; 

All  right,  gentlemen,  now  we've  got  the  stuffing  out  of  the  v;ay, 
Mr.  Salisbury,  have  you  any  nev;s  about  the  turkey  supply? 

m.  SALISBURY;  \  ,  ,  ' 

Only  what  the  Outlook  report  says.     It  predicts  that  prices  will, be  higher 
this  year  than  last  -  two  or  three  cents  a  pound  higher.    Also,   it  says  that  some 
of  the  States  v/here  the  drought  hit  hardest  raised  fewer  ttirkeys.    But  for  the 
country  as  a  v/hole  the  turkey  su.pply  seens  to  be  only  7  or  S  per  cent  under  that 
of  last  year.    And  last  year,  you  remenber,  was  a  very  good  year  for  turkeys. 
Something  like  nineteen  million  turkeys  went  to  market  during  1933*    0^"  course, 
feed  is  scarcer  and  higher  in  price  now  than  for  ^  or  5  years  past,  ITaturally, 
that  v/ill  affect  the  turkeys  on  the  mari-;et  this  fall,   especially  at  Thanl-isgiving 
tine.    There  probably  won't  be  quite  so  roany  pluirip  and  v/ell-f inished  young  birds. 
But  our  friends  over  in  the  Bureau  of  Agricultural  Economics  tell  me  that  there 
are  plenty  of  good  quality  turkeys  moving  to  market  from  all  the  big  turkey- 
raising  centers.    There's  no  shortage  of  turkeys. 

MISS  VAIJ  DEimT; 

Wliat  you  say  exactly  checks  up  with  my  own  personal  experience.  Last 
Sunday  v/e  had  a  dress  rehearsal  on  Thaiicsgiving  dinner,     I  roasted  a  young  hen 
turkey,   so  I  could  check  up  again  on  oven  temperatures  ar^  cooking  time  in  an 
ordinary  household  gas  range. 

■  ■       Our  turkey  weighed  just  nine  pounds  as  v;e  bought  it  in  the  market. 

MR.  SALISBURY; 

And  did  you  pay  more  than  you  did  last  year? 

MISS  VAI-J  DE:,IA1>     /     ■       '  . 

Yes.    Three  cents  more  a  pound  than  v;e  paid  last  year  early  in  Uovember. 
Any  way,  this  was  a  nice  young  bird,  plui.ip  but  not  exceptionally  fat.    Maybe  corn 
v/asn't  any  too  plentiful  on  the  farm  v/here  this  turkey  was  raised,  .  . 

MR.  SALISBURY;  :  .. 

In  Maryland  or  Virginia  probably.     Well,  Miss  Van  Deman,  hov/  long  did  it 
talce  you  to  roast  this  yoxing  turkey? 
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MISS  VM  DEIviAIT; 

Two  hours  and  15  minutes,  exactly.  I  put  it  into  the  oven  at  11  o'clock 
and  took  it  out  at  1:15.  Then  I  made  the  gravy  and  we  had  dinner  at  1:30.  The 
turkey  was  a  beautiful  golden  "brown  all  over,  and  tender  and  juicy, 

Iffl.  SALISBURY; 

Wliat's  the  secret  of  roasting  a  turkey  to  a  turn  like  that?    Is  it  art, 
or  is  it  science? 

HISS  VAIT  E5LIA1J: 

A  little  of  hoth.     I  thinl?:  controlling  the  heat  of  the  oven  is  the  higgest 
thing  in  roasting  a  tiirkey.     I  always  watch  the  thermometer  in  the  oven  and  keep 
the  heat  moderate  (around  325  degrees  F.)  most  of  the  time.    \lh.en  I'm  using  an 
electric  ra.nge  or  an  oil  or  coal  stove  and  can't  change  the  oven  temperature 
qiiickly,  I  keep  the  heat  moderate  all  the  time.    But  when  I'm  using  a  gas  range 
and  can  regulate  the  oven,  I  lilce  to  have  it  hot  at  the  start  (about  H-^O  degrees 
F.),  until  the  turkey  begins  to  brovrxa.    Then  I  lov;er  the  heat  and  sometimes  leave 
the  door  of  the  oven  open  for  a  few  ixiinutos  to  cool  it  down  quickly.     It's  this 
slow  cooking  at  moderate  temperature  that  keeps  the  juices  in  a  turkey. 

IvE.  SALISBUHY; 

I  thotJ^'ht  a  cover  on  the  pan  with  some  water  in  the  bottom  did  that. 
MISS  VAl^'  DSivIAiI: 

ITo.    l\'ot  with  a  young  tui-key.    The  minute  you  pit  a  cover  on  the  pan  you 
hold  in  the  steam.    And  steam  around  an;;'"  kind  of  roasting  meat  draws  the  juices 
out.    That's  the  idea  of  a  pot  roa-st,  when  you're  working  to  rjiaJne  tough  meat 
tender.     I  never  steamr- jacket  a  nice  plump  young  turkey,     I  roast  it  in  an  open 
pan  on  a  rack  to  keep  it  from  sticking  to  the  bottom.    And  about  every  half  hour 
I  baste  it  all  over  with  the  fat  from  the  bottom  of  the  pan, 

m,  SALISBURY; 

Miss  Van  Deman,  do  you  have  these  times  and  temperatures  for  roasting  a 
turkey  all  v/ritten  out,   so  people  can  send  and  get  them? 

MISS  VAI-J  SSI/IAi;: 

Yes,  we  do.  I'll  be  glad  to  send  the  complete  directions  for  roasting  a 
turkey,   and  for  making  the  stuffing. 

LE.  SALISBUHY; 

iJice  dry  stuffing? 

MISS  VAN  D3i;LU7: 

Yes,  lire  Salisbury,  a  dry  breadczumb  stuffing.    And  goodbye,  everybody, 
for  this  tim.e. 


